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Introduction and Executive Summary

Message from Todd Papineau, General Manager 0 Akwesasne Mohawk Casino Resort

During this tumultuous time with COVID -19, we will be taking extraordinary measures to
ensure the safety an d well -being of both our guests, associates and the community

The coronavirus knows no boundaries, so the impact it has on tribal gaming

throughout the country  has just been devastating. Our closure impacts all tribal

members within our community, governmental services such as Tribal Police
Department, Akwesasne Boys and Girls Club,
Internship Program, Higher Education Career Pat  hways, Generations Park, Cultural
Tourism, and the Elders Benefit Program, along with many others.

We want to assure you that the heal  th and safety of our guests, associates and our
community is our top priority. Hence, we have put enhanced cleaning and sanitization
procedures in place, increased social distancing with machine reconfiguration

throughout the gaming floor, utilizing face masks for your protection, deep cleaning

during reduced hours of operation, self  -service has been removed and our servers  will
gladly service your every request. Upon your return, you will notice the differences in
improved guest service and friendlier environment. Our goal is to provide you a safe
environment and the same outstanding guest service, as we were able to provid e
before COVID -19. We will greet you at the door to welcome you into our

establishment.

AMCR will be following the CDC guidelines, Tribal Health and Safety standards and

protocols by tribal leadership & EOC department, along with NYS guidelines when it

comes to social distancing, cleaning and sanitization. All associates who work in direct
guest -service areas will be wearing masks as part of their uniforms to protect themselves,

their co -workers and our guests. Guests will be strongly encouraged to bring their own
masks and to wear them while on our property. Masks will also be provided or available

for purchase in Reflections Gift Shop  (in limited supply). You will also see Plexiglas barriers
in some areas, floor markers identifying six -foot distancing, Associates will be using gloves
where appropriate and hand sanitizing stations in high traffic areas.

pg. 8 REV: 200609
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Although we understand that some people will continue to choose to stay home and

self-isolate, others will be looking for a place to safely feel a sense of community during

these challenging times, we hope that you see AMCR as the place to feel safe and

enjoy yourself! I n addition, with AMCR being u
umbrella, we are the largest employer in the North Country. We have hundr eds of

associates who want to get back to work and make a living to help support their families

and the community of Akwesasne and its neighboring towns.

This plan represents what AMCR will do to keep our guests, associates and our
community safe. Each department has its own standardized operating procedures,
which goes into more detail in reference to sanitization methods in consultation with
various agenc ies both tribal, local, state and national. We will continue to refine and
update the plan as experts provide us with more advice!

COVID -19 DISASTER MANAGEMENT

Prevention, Mitigation, Preparedness, Event, Response and Recovery

We are following Disaster Management Planning Guidelines (Prevention, Mitigation,
Preparedness, Response and Recovery) to ensure the Health and Safety of our Associates and
their families, our Guests and the Tribal Community. Please see individual department plans
and overall busi ness plan for specific details.

Prevention

Recovery ‘-’N!tlg?ﬂbh‘

Disaster
Management

Response
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PREVENTION
The best plan of action is to prevent the spread of COVID -19 from occurring.  Since COVID -19
is transmitted from, close personal contact our Prevention goal is to reduce the number of
close personal con tacts between employees, Guests and the community while maintaining
excellent customer service and experience. Since we are in the customer service business,
the Coronavirus is new, and unknown Prevention is challenging. While no device or plan is fool
proof we have implemented a number of devices and plans to prevent the spread taking into
acco unt the customer service aspect; including reduced operating hours, opening areas that
are safest to do so first and opening other areas later, installing barriers , and increasing
touchless or self -serve capabilities. Initial property -wide Orkin VitalClean disinfecting system
and s ix-foot distance markers throughout property.

MITIGATION
If we cannot prevent close personal contact and spread, we will need to mitigate and reduce
the effects of these contacts. We have implemented a number of pro -active procedures and

measures to reduce the risk of spread of COVID  -19 including a phased roll out opening of
sections of the Resort, Training of all staff, Posters and Signhage for Guests and Team Members,
Progressive Discipline to ensure adherence  to all policies. All assoc iates will be trained on
COVID -19 our 7 Step Safety Plan. (Appendix C)

AMCR COVID-19 Pandemic Safety Plan:

7 Steps to Help Protect Our Team Members, Families, Guests and Communities

+ Sodial Distancing: Staying 6 feet or moce from othess, limiting numbers, using barrers
and touchiess systems to reduce the chance of contracting COVID-19 4 it is spread by
close contact and droglets from an fected person.

* Staying home if sick with COVID-19 symptoms, Quarantining f you have contact with a
COVID person ar Isolating f disgnosed with COVID-18

*  Awoid Touching Your Face: COVID-19 is spread theough comtact of the virus with the sutus
membranes. On your face that & the eyes, nose, & mouth,
 Cough in 1o your Elbow

* Hand Washing for 20 seconds with sosp and water removes det and the wiras from your hands. Scrub ol
aress of your hands mchading the Backs, in-between the fingers, snd under the asls. Turm off the faucet
with a paper towel,

* If you don't kave access to Hand Washing use Hand Sanitizer mace with at laast 50% akohol

*+ Cleaning & Disinfecting removes the vius from suefaces, It s important to clean a¢ well 2 disinfect, The vius can
SUCK 10 unclenn areas, 1t s 8lso IMpOrtant 1o Lse the correct dismfectant and 14 1t 4t for the correct smount of
time. Please read and follow a8 directions. Weesr PPE — gloves and masks while cleaning.

* Guests and Associates ate required to wear face masks!

* Non-medical face masks can hedp ceduce virus droplets from going out In the air and lending on pecple o surfsces from
sumecoe who has COVID-1$ and may or may not know they have &, it does not prevent virus droplets from an infected
persan from getting into tha mask wearar's mcus mambeanas,

* Personal Protective Equipment (PPE] - Gloves will b2 requined for ceaning, Medical K95 masks and additional PPE may
be required for certaln yobs

« Checklists, Policies and Audits will help ensure we ae followng a¥ rules and policies to protect you, Our Assocktes, our Famslies,
our Guests and pur Communitiis.

pg. 10 REV: 200609
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PREPAREDNESS
AMCR will prepare for a possible COVID -19 event by having all of the  following:

Ordering Supplies

Communication plan

Training & (see appendix B )

Posters and Signage

Audits and Checklists

Progressive Discipline

Contact Tracer guidelines (Security plan)

=4 =4 4 4 4 A

COVID-19 EVENT
A COVID -19 Event is when AMCR is informed that one oft  he following occurs:
An Associate:
a) Tested positive f rom initial COVID -19 testing conducted by AMCR/SRMT
b) Is being tested for COVID -19 but has not received results
c) Does not pass COVID -19 screening
d) Comes in close contact with someone who tested positive for COVID-19
e) Comes in close contact with someone who is being tested for COVID -19 but has not
received the results
f) 1. Comes in close contact with someone who might be exposed and has symptoms but
has not had medical care or testing
2. Comes in close contact wi  th someone who might be exposed and does NOT have
symptoms and has not had medical care or testing
g) Comes in close contact with someone who has come in contact with someone else
who might have been exposed.

A Guest:
a) Testspositive or is being tested for COV  ID-19
b) A Guest who fails their secondary screening

Management may find out about COVID -19 Events through a health department, a contact
tracer, scanning, or through self -admission. All Associates are instructed to stay out of work if
they are sick with COV ID-19 symptoms and call their supervisor.

pg. 11 REV: 200609
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EVENT RESPONSE

Employee
Flow Chart - Response to Associate with COVID -19

As Management, what should | do if...

=11
informed

that my
Associate...

Tests Positive

Tests Negative
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Flow Chart - Response to Associate with contact to someone with COVID

As Management,
What should | do if...

COVID -19 EVENT RESPONSE TIMELINEmployee

Immediately

-19

¢

/BN
© ..who has
been in close
contact with
someone ELSE
who might
have been
. exposed

| COVID-19 Safety
' measures

1. If the employee is currently in the facility, quickly determine a strategy for the employee to

Because we are screeni
will not have someone in the building with COVID.

leave. ng

2. Consider how to handle
dignity and privacy of the individual
One -Two Hours
1. Meet i of

ng empl oyeeds

pg. 13

and

this situation to avoid exposure to others, while protecting the

manager/supervisor,
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2. Assess whether to send all employees home for the day/close the offic e/workstation where
the employee worked

3. Identify person to obtain additional information from infected employee and conduct
telephone interview (assuming employee is medically able to participate)

4. Develop list of likely individuals to have had clos e contact with infected employee

5. Identify individual(s) responsible for communication plan for those who had close contact
with infected individual and prepare plan

6. Prepare communication to employees

7. Determine compensation (including benefits) for employees sent home, per personnel
policy

8. Identify person to arrange for thorough cleaning/disinfecting per CDC Guidance
9. Assign individuals to implement response plan and action items

Two-Five Hours

1. Assess work impact of closure of work st ation/office.

2. Determine whether remote work is possible and set up systems/equipment

3. Execute communication plan for coworkers and others who had close contact with
infected individual

4. Communicate with workforce about closure and anticipated return to work timing

5. Per CDC guidelines, businesses are strongly encouraged to coordinate with Tribal and local
health officials so timely and accurate information can guide appropriate respo nses

6. Prepare media statement, if applicable

7. Prepare statement for customers, vendors, and business associates, if applicable
8. Confirm arrangements for cleaning/disinfection of facility

Within 24-48 Hours

1. Conduct cleaning of potentially cont aminated area.

a. Closing off areas used by an infected person and waiting as long as practical before
beginning cleaning and disinfection to minimize potential for exposure to respiratory
droplets

b. Opening outside doors and windows to increase air cir culation in the area

pg. 14 REV: 200609
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c. If possible, wait up to 24 hours before beginning cleaning and disinfection

4. Develop plan for compensation of impacted employees, taking into account any
governmental leave mandates

5. Develop plan to address impact on producti on of goods, provisions of services to customers

Guest
Flow Chart - Response to GUEST with COVID -19

As Management/Security, what should | do if...

lam
informed
that a

..Passes
secondary
screening..,

Is allowed to enter
the Resort
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COVID -19 EVENT RESPONSE Guest

ENTRY SCREENING & CASE REPORTING PROTOCOLS

Temporal temperature screening wil | be placed at each entry point
to the resort. Any person displaying a cough,

Entry shortness of breath or other known symptoms of COVID -19ora
temperature above 100. 4°F will be discreetly

Screening offered a secondary screening.
The visitor displaying an elevated temperature will be
escorted to a designated, private and isolated area and
provided with PPE.

Secondary

Screening A Security Officer using appropriate PPE (including a surgical
mask and eye protection) and a temporal thermom eter will
record a second temperature.
If the visitor refuses the secondary reading, they will be
denied entry to the property and provided a COVID -19
information card.

Visitors with If the secondary reading confirms that the visitor has a

Elevated temperature above 100. 4°F, the visitor will be denied entry**
to the property and be directed towards medical care and

Temperature . . i
provided with resources and recommendations based on
CDC and local health authority guidelines.

*See

additional A Security Supervisor will collect basic visitor information

procedures including name, names of  Guests sharing their room and

below for close contact guests in their traveling party and ID (i.e.
driverds |l icense or employee |IL

current hotel o .

quests initial observations for the known symptoms of COVID -19

including cough, feve r and shortness of breath.

If a visitor refuses to provide information or cooperate with
Security, the visitor will be denied entry to the property.

pg. 16
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The Security Supervisor handling the case will immediately

SRMT notify the Saint Regis Mohawk Health Services Department at

Reporting (518) 358-3141 or Franklin Public Health Office. Option 2 and
advise the operator that there is a possible case of COVID -19.
Inform t he Saint Regis Health Services or Franklin County
Public Health Office if the visitor is requesting medical care or
refusing to cooperate and leaving the property.

In-House If a current hotel guest is deemed to have an elevated

Hotel Guests temperature, and not in medical distress, the guest should be

pg. 17

offered the opportunity to return to their room and gather their
belongings before transportation is arranged.

If a guest requests to return to their room:

1 A Security Supervisor will be called to escort the guest for the remainder of
the process.

9 The guest will be provided appropriate PPE (if not already wearing) and
escorted directly to their room.

1 The Security Supervisor will contro | the elevator to ensure no other visitors use
the same cabin.

9 The SCC will notify PAD and the elevator will be returned to service only after
properly sanitized by PAD.

9 The SCC will notify the Hotel Manager on Duty to pin the room and not permit
access until medical clearance is given and/or the room is properly sanitized.

If the guest does not return to their room:

1 The Security department will notify the Hotel Manager on Duty to pin the

room and not permit access until proper medical clearance is gi ven and/or
the room is properly sanitized.
1T The guestds belongings will remain i

the safe removal and storage of the belongings.
1 Hotel Management will determine the best course of action to handle the
outstanding f olio on a case by case basis

*Guests who have previously displayed an elevated temperature may NOT return
to the resort until they have been medically cleared. Once proper medical
clearance is given, they may return to their room (if still checked -in).
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AMCR RE-OPENING PLAN

If the Guest with an elevated temperature is sharing the room or has had close
contact with other visitors:

9 The Security Supervisor will determine room shares and close contact guests
traveling with the elevated temperature guest. The full protocol wi Il be
followed beginning with a secondary screening for all close contacts.

1 Follow Saint Regis Indian Health Services guidance on required isolation or
guarantine procedures for close contacts as appropriate.

9 Ifaroom is being used for self -isolation th e Security supervisor will inform Hotel
Management and CDC and local health authority guidelines will be followed
for all additional contact with the guest and service to the room

RECOVERY:

During recovery, the Resort will put into place deep cleaning of all affected areas and move
associates around to cover the  job duties and tasks left vacant by quarantined Associates.

AMCR will seek open and transparent communication with Associates, Guests and the
Community.

After a COVID -19 event an After Action meeting will convene (using social distancing) to
review the plan and response to the COVID -19 event. Recommendations will be brought forth
to improve or make changes to the Prevention, Mitigation, Preparation and Response plans.
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Business ReOpening Plans

MOHAWK GAMING ENTERPRISES, LLC
DBA AKWESASNE MOHAWK CASINO RESORT
2020 PANDEMIC REOPENING PLAN

OAs we move to reopen the Akwesasnr
all efforts will be taken to best protect all three of our
stakeholders: our guests; our associates and the community of
Akwesasne. We will utilize the guidance set forth by the Centers
for Disease Control (the CDC) in our new cleaning and
sanitization efforts. We will retrain our associates to the new
higher cleaning standar ds. We will open our gaming and

amenities gradually to ensure we are taking all necessary
precautions to improve the safety of all stakeholders.

You will notice the improvements we have made in response to
this pandemic. What has not changed is the co mmitment of our
associates to deliver excellent customer service that you expect

of wus. 6
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AMCR BUSINESS REOPHNG PLANS

To prepare for a safe opening for the Akwesasn e Mohawk Casino Resort we plan to
open with reduced hours and reduced operations. Games and amenities are planned

to be opened in phases when it safe and appropriate to do so. Throughout the phases,
appropriate back -of-house (BOH) staff will be brought on to support the front -of-house
operations (FOH). The Guest Experience is considered throughout the planning.

Hours of Operation
AMCR will be open to the public from 9:00 am to 1:00am until further notice.
During the closed hours, staff will perform the deep cleaning and disinfect often -
touched surfaces.

Occupancy Levels
The AMCR will operate at 50% seating capacity, calculated by:

Slot Seats = 1141
Table game seats = 168
Bingo Hall seats = _200
Total Seats = 1509 /2 = 754.5 or 755 seats

The restaurant venues when open will have occupancy numbers reduced by the
social distancing requirement. The lower occupancy will assist in social distancing
and reduce the density of guests  within smaller areas.

AMCR COVID -19 Health and Safety Program
See Appendi x 0AO0

COVID-19 Associate Training
See Appemdi x 0B

Personal Protective Equipment
All AMCR associates that encounter the public during regular duties are required
to wear the facem ask issued by AMCR. Those Associates required to clean or
disinfect will wear the proper Personal Protective Equipment (PPE) in accordance
to the CDC and in accordance to the directions on the cleaning product label.
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AMCR RE-OPENING PLAN

Social Distancing
The AMCR will incorporate Social Distancing throughout the property in
accordance to Tribal and/or State guidelines. The Slot floor reconfiguration will
incorporate appropriate social distancing between players. Table Games will
remove seating, limit pla yers and temporarily cease Poker. Restaurants will offer
limited occupancy and incorporate social distancing anywhere a line or que may
form. The Hotel, when operational will utilize social distancing at the front desk,
limit the occupancy of the elevato rs and close the banquet rooms until further
notice. Bingo when operating will limit seating and manage ques to enforce
social distancing. Ancillary services within the casino will incorporate adequate
social distancing by signage and/or stanchions.

In the back of the house, AMCR associates will incorporate social distancing with
the workspace where possible, in the employee break room, the wardrobe and
other areas where people may come in close contact with each other.

Regulatory
Prior to reopening, th e St. Regis Mohawk Tribal Gaming Commission, the New York
State Gaming Commission and the National Indian Gaming Commission will
receive proper notification including this plan.

PHASE ONE

Slot Machines
Reconfiguration of slot gaming floor to allow social distancing between gaming
machines. Testing of all equipment to ensure compliance to all regulatory
requirements. Test the player tracking system parameters to ensure integrity and
proper operation of the system. Remove 356 gaming machines from the gaming
floor both Class Ill and Class Il to ensure social distancing, along with utilizing the
Poker Room space for added gaming floor space with a new total of 1141
gaming machines. Review ticket redemption, player point accruals, or coupon
expirations, etc. to determine if expiration dates apply.

pg. 21 REV: 200609




AMCR RE-OPENING PLAN

Back to 4 Game Bank 4 Game Bank 3 Game
Back w/Middle Base  w/Middle Bases Tripod

ey
9 i )
= l.-\..";ll
4 Game 4 Game 4 Game 4 Game
Quad Quasar Pinwheel Diamond

< m] o
5 Game 6 Game 7 Game B Game
Carousel Carousel Carousel Carousel

& 6., S, L.
0o A = o <
1 i o ﬂjk
Pt S 5 I
— ‘o I
4 K i)

Above are examples of new slot groupings to incorporate social distancing.

Casino Cage & Players Club, Revenue Audit
Ensure minimum required cash is back on site, per minimum bankroll verification.
Fill ATMs. Gunt and verify vault and cage inventories. Audits of non -gaming
inventories such as food and beverage, alcohol storage, gift shop, etc. will be
conducted. After restoration of the accounting system, a data audit will be
conducted to identify any potential fraudulent or unauthorized activity. Any
variance will be investigated to resolution. Cage/Winners Club associates will
utilize gloves to handle cash.
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F&B The Tavern, Sticks Sports Book Grill, Maple Brewing, Floor Beverage Service & Employee
Dining Room
These will be the initial food venues to open. Beverages on the gaming floor will
be through beverage servers and service bars only, self -serve beverage stations
will close. All public bars closed in phase one. Tavern and Sticks Sports Book & Grill
foo d venue reduced occupancy by engineered social distancing. Using single
use menu, plates, flatware, napkins and condiments. Hours of operation will be
11:00 am to 10 pm daily extended hours for weekends. Assisted daily curbside
meal delivery is available . The Employee Dining Room occupancy engineered
social distancing. Single use plates, cups, utensils and condiments. Self -service
salad bar eliminated. Meal items served. Maple Brewing will have no
interruptions. Floor service bar will have no interru  ptions; associates will wear masks
and gloves, as they will be handling cash. Service Bar 1 & 2 will be open for
beverage service to maintain proper social distancing.

Security
Security will conduct temporal temperature checks on all guests coming into the
facility. Security will conduct temporal temperature checks on all associates
coming into work. The front entrance will provide entry for guests, along with a
secondary site for guests that may have a high temperature.

Sticks Sports Book & Grill (Wagering Venue)
If there are sports markets at the time of Phase One, the Sports Book Kiosks will be
turned with proper queuing to incorporate social distancing and provide
sanitizing wiper for use between users. Winning tickets paid through the
Cage/Winners Club

PHASE TWO
Will start after Phase One has been evaluated. This evaluation includes case numbers.

Maple Steak & Ale/Bingo Grab  -n-go
Maple Steak & Ale to open Friday and Saturday from 4:00pm to 10:00pm initially.
Reduced occupancy a result of engineered social distancing floor plan. Utensil
handl i ng, me nu, condi ments and table di
protection. Ass isted daily curbside meal delivery is a possibility. We will see if we
need to open the Grab -n-go. Occupancy set by engineered social distancing.
Minimal menu, no self -serve items. Single use utensils and condiments.
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AMCR RE-OPENING PLAN

Gift Shop
Limited days and limit ed hours initially. Limit of two (2) guests in at the same time.
Floor marking to reinforce social distancing. Clear barrier added at cashier
counter. No returns.

PHASE THREE
Will start after Phase One & Two have been evaluated. This evaluation includ es case numbers.

Table Games
Table games will open and occupancy set by engineered social distancing.
Every other table will be dark. TG Personnel will perform disinfecting after each
player leaves, including often touched surfaces when dealer changes oc cur.
Dealers will verbally tap into games. Chips on the table disinfected during closed
hours.

Hotel/Spa/Pool
The Hotel will open with 50 room initially. Elevators will have maximum occupancy
of two (2). Hotel housekeeping will disinfect rooms utiliz ing new protocols to
minimize risk to associates and maximize safety to guests. Removal of: Coffee
Makers and condiments; Directory book; extra pillows and blankets; clothes
hangers; Pens and paper from all rooms. Housekeeping will only enter a room 24
hours after a guest has left to disinfect. A disinfected room will remain vacant a
minimum of 24 hours. The Spa will reopen with simple services, Manicure and
Pedicure only, spa associate to utilize face shield. Pool will reopen with 50% of
lounge chairs removed and occupancy level monitored by pool attendant that
will hand out towels and disinfect bathroom spaces often.

Valet
Valet services may return in this phase with hand sanitizing after every touched
vehicle.

PHASE FOUR
Will start after Phase One, T wo & Three have been evaluated. This evaluation includes case
numbers.

Native Harvest Buffet
The Buffet will reopen with limited hours and a re  -design that will separate the
guest from the food. Guest service will be cafeteria style or a limited/fixed me nu.
Utensils and condiments will be single use. May require a remodel to maximize
associate and guest safety.
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Cascades/Cedars
Cascades bar will open with alternating bar slots turned off and chairs removed.
Plastic cups utilized. Cedars opened in  conjunction with the Hotel.

Bingo
When it is safe to open Bingo:

Bingo operations will commence on a Monday, Wednesday and Thursday
schedule only. Online and telephone reservations through our Hold My Ticket
software will minimize guest contact and provi de occupancy management.
Assigned seating will utilize the engineered social distancing floor plan. Associates

and guests will be required to wear facial coverings. Extended bingo sessions with

two (2) 30 -minute breaks to offer buy in opportunities. Pr  ices and payouts will
reflect the new maximum occupancy levels.

Banquets closed indefinitely
Bussing closed until further notice

Concerts in the Mohawk Bingo Palace canceled until further notice
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INDIVIDUAL DEPARTMEN PLANS
SECURITY

1 Phase 1 anticipated opening day 7/17/2020 - 100% Security staff returning maintaining
the 4 -day work week - Shared Work Program until deemed to go to 40 -hour work week

9 Valet services suspended until Phase 3 dependent on restrictions being lifted and guest
demand o f services is required.

Security posts for phasel, 2 & 3 opening:
9 Security is posted at the intersection on the west side of Hotel and adjacent to Comfort
Inn entrance
1 Security will take all associates temperature and ask the Questions below at this
location and record findings in Property Access Log.
1 Security will perform a non -contact temperature reading by a hand held thermal (no
contact) thermometer. Security willa sk all incoming associates the three prescreening
guestions prior to entering the property and document answers in the Property Access
Log. See below
1. QUESTION #1: Have you left the 50 -mile radius or been around someone who has since your
last shift?

2. QUESTONS #2: Have you been in large group since your last shift?

3. QUESTIONS #3:Are you experiencing any signs or symptoms such as coughing or shortness of
breath?

Cleaning & Sanitizing Protocol

a) All contact surfaces to be sanitized at the completion of an inci dent (in addition to
standard sanitization protocols)

b) Shift managers will assign specific sanitation responsibilities and ensure proper protocols
are followed

¢) Shift Supervisors to log completed tasks

d) First Aid Room and all related equipment and contact surfaces to be sanitized before
and after each use

e) Shift Manager will notify the Security Podium after unscheduled or specialty cleaning
protocols are complete (i.e. after a guest is released from the First Aid Room and the
room has been sanitized)

f) Security will track critical activities in iTrak

Guest Considerations
a) Standard protocols will be followed unless a specific incident requires more invasive
contact (i.e. guest involved in disturbance or altercation)
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b) Security Officers to assist with enforci ng physical distancing protocols in guest queuing
areas as required (restaurants, casino floor, registration areas, elevator lobbies, etc.)

c) Security Officers to familiarize themselves with hand sanitizer stations and to make sure
guests and coworkers are  wearing proper PPE

d) Any Team Member that notices a Guest not wearing a mask is to contact Security.
Security will speak with the Guest and remind them of the mask protocol.

e) Security department will be working closely with Surveillance department in reference
to contact tracing.

Security Posts at the Main West E ntrance: Guest entrance only - no exiting
The Main West Entrance will be the only entrance into the AMCR until furth er notice. All other
guest entrances will be closed.

The East Entrance

Open only for exiting guests leaving the AMCR. Guest will not be permitted to reenter via this
entrance. All foot traffic will be directed to the Main West Entrance. Security Offic er will count
all exiting guests and relay that information to Officer at Main West to maintain mandated

occupancy level (i.e., 5 guests exiting will allow Main West to let 5 more guests gain access)

The New VIP Entrance

Located behind the AMCR Hotel Doo  r 35 will be utilized for VIPs access and our emergency
service door. On an additional note: any VIP arriving to the VIP entrance area will be subject

to security performing a non -contact temperature check and asked the three prescreening
guestions prior to be allowed entry. Once cleared security will notify VIP guest is cleared to

enter and security will be dispatched to Door 35 to allow VIP access.

Main west Canopy area will be closed for valet services but will be utilized for guest queuing
under the canopy. No vehicle traffic will be allowed.

Guest drop off will be located at the front of the AMCR by the Turtle island; all guest foot traffic

will be directed to the Main west queuing area. (See attached map)

Main East entra nce is for exiting only, but guest pick up will be allowed no extended waiting

and staging wil!/ be permitted. The Tavernds curbs
canopy.
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Security Duties for Main west entrance

Two security officers will be posted at the exterior doors; one security will be greeting and

counting guests entering the AMCR to maintain the mandated occupancy levels.

The other security officer will be taking guests temperature with a hand held thermal

thermometer prior to enterin g the first set of doors. Non -invasive thermal body temperature
kiosks will be placed at the main west lobby entry point to the reso rt. Any person displaying a
cough, shortness of breath or other known symptoms of COVID -19 or a temperature above
100.0°F will be discreetly offered a secondary screening. The guest displaying an elevated
temperature will be escorted  to the Valet Coatroom. A Security Officer using appropriate PPE
(including a surgical mask an  d eye protection) and an ear thermometer w ill record a second
temperature if the guest  refuses the secondary reading; they will be denie d entry to the
property. If the secondary r eading confirms that the guest  has a temperature above 100. 4°F,
the visitor will be denied entry  to the property and be directed towards medical care and
provided with resources and recommendations based on CDC and local health authority

guidelines.
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A security officer will greet each visitor to the AMCR. Guests  will be screened and asked to use
hand sanitizer and to wear a mask . (If a guest has no mask, one can be purchased at the
Reflections gift shop.) Appropriate signage will also be prominently displayed outlining proper
mask usage and current physical distancing practi ces in use throughout the AMCR.

All guests wishing to gamble  will be requested to briefly lower their masks for age and
identifi cation purposes

Suspended services
1 Family dining which includes minors
Valet and Coatroom
Courtesy ride and shuttles
Bellman and luggage services
Noncontact will remain no assisting with wheel chairs, scooters, or walkers.
No opening of vehicle doors
Coatroom services suspended until demand is great due to inclement weather. All
garments and bags that area c¢ heck eoplacsthéirlitems e
in the disposable garment bag provided. Coatroom attendant will wear gloves & mask
and sterilize the counter top after every customer transaction
i Sanitizing the coatroom counter and coatrack auto buttons wiped down and sanitize
after e ach user.

=A =4 =4 =4 -4 =4
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AMCR RE-OPENING PLAN

INFORMATION TECHNOL@Y (IT)

In order for the IT Department to resume operations from our closure we will need to address
three different areas of our operations. First  new safety precautions will be implemented for the
department. Operational considerations reviewed including IT Staffing Plan, and finally our
Applications Opening Readiness Plan  and helpdesk considerations.

New Safety Precautions:

1. Staff members take the new COVID Training as prescribed by the AMCR Paolicy.

2. Remote su pport will be utilized as much as possible.

3. When remote support is not practical, employees must wear gloves when working on
another wuserds wor kst at i oDeviceswil bamipkd down pripracc e d e v|i
and after completing the troubleshooting ca Il.

Users will be asked to step away from their ~ workstations while IT troubleshoots.

Medical grade keyboards should be used in public space that are designed to be

sanitized frequently.

IT employees will follow the company  facemask policy.

IT employees w ill take breaks and meals periods in the IT Office.

IT must wipe down wireless phones at the start of their shift and at the end of their shifts.

On support c atlobnss, IT emplgyees mustwipe down equipment before

and after handling.

10. Change shift starts to 15 minutes or 30 minutes after the hour to prevent bottlenecks at
the time clock.

11. Keep a daily log of any person they encounter that day in order to aid contact tracing.

12. No shared food in the office.

13. Vendors will follow the same policies.

14. Follow other safety policy set forth by the casino and modify existing policies as
guidelines change

ok

© x® N

Operational Considerations
- Resource availability and planning for other departments opening plans.
o IE Floor chang es, POS changes, new technology implementations (FB Kiosk, Pay
at table).
- Support from most vendors will be slow.

IT Staffing Plan during Opening Phases:

Phase 1- Slots, Cage, Tavern, Maple Brewing, Security, Sportsbook.

Departments needed to support: A Il except, Table Games and Hotel.

IT Staffrequired at minimum July 1 - return two additional staff from LOA, total 14.
Full Staff Shared Work Program.

- Maximum Office Occupancy would be nine on Weds.

Phase 2- Table Games/Poker, Bingo, Maple Steak & Ale/ Grab and go/ Hotel/ Gift shop , Valet
- IT Staff return to 40-hour weeks.
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Applications Opening Readiness Plan

IGT Advantage Applications.
1) Machine Accounting
a) Open and Close all gaming days in order to prevent reporting issues.
b) Blown Meters, if machines are off line, meters can happen, Call IGT and they will dial in
and fix. Possible BEIl will need to be hard reset or RAM clear.

c) No Meters or meters missing, | set the clear meter setting to a higher valu e 90 was 45.
There should be no missing meters.
2) Ezpay

a) Tickets expired while Casino was closed; give cashiers permission to Override Expired
Tickets. Expired tickets will not be validated at the slot machine or kiosks. Archiving
settings will need to be ¢ hecked and extended for the archiving of expired tickets.

3) Table and Cage Operations
a) Table Manager needs to be rolled to current day first
b) Roll CTA to current gaming day.

c) After both systems are rolled to current day, reboot workstations in Pit and Touch units.
d) Open each table in Pit section and verify that each table is open on the correct
gaming day.

e) Verify printers in cage and pit are powered on and test Table fills, player look up and
player ratings.
4) Patron Management
a) Check the SQL Serv er Agent for any possible job failures.
b) Verify ADI services are running,
c) Once floor is back up and stable, verify ratings are coming through player tracking and
posting to Patron successfully.
d) Verify all interfaces are working, InfoGenesis, V1, RA, NRT,J oinGo, Kai.
5) Floor Testing Procedure
a) Have a few cards on test patron accounts ready. Ensure the test cards have XtraCredi t
loaded.
b) Insert the test Patron card at each Machine to test.
c) Inserta $10 or @ $20 bill to allow for testing up to 10 handle pulls.
d) Cash out a ticket.
e) Start an XtraCredit session. Use the ticket to seed the XtraCredit. Verify the amounts
are working properly.
f) Test Point play.

g) Cash out.

h) Use the cash out ticket to test the next machine.

i) Verify the nexgen screens are correct and showing up.

j) InPatron Management, confirm the trip detail matches what is recorded at the
machine.

k) Repeat testing on different machines on different banks, different vendors and
denominations.
6) Other gaming programs
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a) Resort Advantage -Title 31 is functional after upg rade, workstations can connect.
b) NRT Back office and Kiosk are powered up and operational
c) Atrient Kiosk are online with new maps and updated OS.

Other Applications
InfoGenesis

1) Rolled shifts are up to date.
2) Printers are working; test the two new IP printers.
3) Beer sales are done and audited.

Visual One

1) Systemis rolled to the current day.

VizExplorer

1) All Viz servers should be rebooted and tested.

AGS Joingo

1) Server reboot and test.

Acres Kai
1) Server reboot and test.

Helpdesk Opening Considerations
Here are some things that the Help desk should expect when we open

- Users will require assistance with accounts and password resets.

- Many of the accounts would have expired due to 90 days of inactivity.

- Additional training maybe required for users who have had their op erating systems
upgraded while closed.

- Assistance will be required for email accounts who may have exceeded their storage
limits.

- Displays are on and not displaying old messaging.
- POS systems are up and running.
- Turn on all the Atrient Kiosk a nd test them .

- Verify with the cage the functionality of
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HUMAN RESOURCES

Cleaning:
1 Everyone must follow protocols in common areas as posted
1 Continue having staff disinfect the common areas throughout the day. Do not
operate under the as sumption that someone else has or will do it. Possibly set up
a cleaning rotation with assigned tasks and times.
1 Consider using all disposable plates/ cups/ utensils. If regular dishes/ cups/
utensils need to be used , they are not to be left lying around or in the sink with
your gems on them. They are to be rinsed with hot water immediately and
washed
9 Conference Rooms are to be sprayed; tables and chairs given a wipe -down
prior to each use.
Training:
General

1T AlAssoci ates mustlo aTkrea iond nvgl 6D
1 Hold trainings online whenever possible (Schoox)
1 See Appendix C

Live, in person training:
Some Associates require live training rather than online.

9 Set up training room for Social Distancing (6 feet) remove exces s chairs if
possible.

1 Move to a bigger room if needed

1 Keep trainings to 10 Associates or less

1 Masks to be worn during training by all participants and instructors

1 Designate one person to take attendance (to reduce the number of people
touching a pen orpap er)

1 Participants to sanitize own chair and table after training

9 Instructor to sanitize instructor area, computer, and common surfaces after
training

9 Individually give handouts to participants. Do not pass around handouts.

1 Group work must be done with soci  al distancing in mind.
1 Utilize MBP or Banquets for lager training to ensure social distancing.

Social Distancing:

No congregating in common areas

Those with offices are to keep their doors closed
Space out seating in conference rooms

Stagger meeting times.

=A =4 =4 =
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Meetings with Associates/Guest:

1 All guests must wear a mask

1 Meetings kept to a minimum, if possible, conduct through zoom/ telephone/
mail/ email

1 Associate/Guest should be shown immediately to the conference rooms and not
left in the reception area.

1 Associate/Guest should be told when scheduling appointments that if they are
feeling poorly the day of appointment that it will need to be conducted over the
phone or rescheduled.

1 Large group recall meetings will be held at Bingo Palace

9 All doors to remain locked so no one can enter the office unannounced.

Modifications to Space and Traffic Flow:

9 Room Occupancy Levels

A Turtle Room: 4

Interview Room: 4

Bear Room: 10

Snipe Room/Table Games Training Room: 10

Finance Conference Room: 4

9 Fikes are to be scanned to cut down on the amount of handling.

9 Front staircase are to be used for going upstairs and Back staircase with landing
is to be used to come downstairs

1 Masks must be worn outside office/cubicles

1 Designated staircases for upstairs/downstairs.

> > > > >

Policy Changes
Update Personnel Policy toinclude a temporary COVID sick plan

Change to attendance policy to reflect COVID requirements
Changes to Uniform policy to include masks

Changes to Safety policy to  include gloves and face shields
Return to work policy

Add a Work from Home policy

Change to drug testing policy to reflect COVID -19 testing

O O O o o o

Supplies Needed:

0 Hand Sanitizer with wall mounted dispensers for conference rooms/ common
areas

o Masks
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Gloves

Lysol Spray

Antibacterial Soap

Signage for Kitchen, Bathroom, Copier and Training rooms

o O O o

Phase 1 Labor

Currently three Managers and the Director have been working reduced hours on the Shared

Work Program. As we get closerto  opening, we would call in one admin who is cross  -trained in
all areas.

Return to Work Process
1 Two Weeks before Return: HR needs a list from each department of who is approved
returning and when. The department must first obtain approvals from Emily or Todd.
Returning Associates will be required to take COVID  -19 Safety Training
Returning Associates will be required to be tested for COVID -19
HR will assign the online training.
HR will send out a recall letter informing the Associate
o0 Should you fail to return to wor  k at the date and time noted above, we would
assume that you have resigned from your position as of the date of your
scheduled recall. Please note that failure to return to work when recalled may
adversely affect your eligibility for unemployment benefits.
o In addition, of the new rules and safety measures in place.
A COVID-19 Screening and temperature check at the start of work o Stay
home if you are sick and have symptoms.
A Maintain Social Distancing of 6
A Wear a mask if you will be near people
A Wash hands (w ith soap and hot water for at least 20 seconds) frequently,
use hand sanitizer & avoid touching your face
A Disinfect your work areas and common touch points daily and between
shifts
A Required to take all mandatory safety and departmental trainings
1 HR will review PANS and send them through the process.
1 Benefits will add Associate to Shared Work program. Department will signify which
group the associate is in: 16, 24 or 32 hours a week. This must be done two weeks out.
1 The group can be updated or changed late r.
1 Appointments will be made with the associate for a return time to meet with HR to sign
paperwork. This will reduce the number of people in the Admin building.
9 At this time, drug testing is not needed to bring back returning associates. This will limit
the exposure of staff working with urine.
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FACILITIES

Labor:
OAMCR Empl oyees are vital for an effective sani

1 Hand Washing. Correct hygiene and frequent handwashing with soap is vital to
help combat the spread of virus. All AMCR associates have been instructed to
wash their hands, or use sanitizer when a sink is not available, every 60 minutes
(for 20-seconds) and after any of  the following activities: using the restroom,
sneezing, touching the face, blowing the nose, cleaning, sweeping, mopping,
smoking, eating, drinking, entering and leaving the gaming floor, going on
break and before or after starting a shift.

1 COVID-19 Trining. All associates will receive training on COVID  -19 safety and
sanitation protocols with more comprehensive training for our teams with
frequent guest contact including Housekeeping, Food & Beverage, Hotel
Operations and Security.

1 Personal Protect ive Equipment (PPE). Appropriate PPE will be worn by all
employees based on their role and responsibilities and in adherence to state or
local regulations and guidance. Training on how to properly use and dispose of
all PPE will be mandatory. Every employ ee entering the resort will be provided
a mask and required to wear that mask while on property. Gloves will be
provided to employees whose responsibilities require them as determined by
medical experts including housekeeping and public area attendants and
security officers in direct contact with guests.

1 Daily Pre-Shift & Timekeeping. Employee pre -shift meetings will be conducted
virtually or in areas that allow for appropriate physical distancing between
employees. Larger departments will stagger employe e arrival times to minimize
traffic volume in back of house corridors and service elevators. Hand sanitizer
will be available at each  time clock location and employees will be required to
sanitize their hands after clocking in. Our management team will en sure
constant communication and proper PPE and sanitation procedures are
followed and updated per the latest expert guidance.
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Phase # 1
Current , on the schedule with a 56 hrs.  Pay period and on shares program.

Phase # 2
July 17t Tentative Opening Dat e

Will start July 1 to accommodate the influx of W/O and ordering of parts needed.

July 15* the remaining M.E. will return to a 32 hrs.  Work week and at the same time the others
that are on 56 hrs. Will go to 64 hrs. Work week remaining on the shares prog ram until the end
of July.

The last 5 to come back to work July 1 stand July15th are associates that would be more
susceptible to Covid -19 and would be have a much more difficult situation of they did
contract the Virus.

For some we could put into the Hotel for room inspection and touch ups as the others would
go back to their designated shifts to continue with everyday maintenance of the building
wearing proper PPE.

Worst case scenario we would have to use these persons t o fill in areas for the ones that did
stay on as Essential workers and would like to take some much needed stress relieving PTO that
was not available to them during this Pandemic unless otherwise sick.

Administrative Assistant is needed at this time to ca tch the checkbook up and so we can start
the budget and Capital for 2021. It is that time of year again.

Phase # 3
August

Pending on the influx of patrons and demand on the Facility some of the associate may have
to go back to 40 hrs. Unlessthere is an e xtension to the cares act then we can adjust to
accommodate FTE savings Utilizing PTO.

There is no showing schedule for Phase # 3

Phase # 4
When all associates will be back to fulltime status then at that time associates that have been
moved around to othe  r shifts will go back to their original home shifts.

FYI Before this Pandemic FAC had 2 positions that needed to be filled. Shift Manager and a
Supervisor. Storm is currently Acting Supervisor and a Manager position needs to be filled to
cover the 2 " and 3 shifts duties.

Reminder this is a work in progress and is subject to change pending facility and Budget
needs.
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MARKETING

Labor /Staffing
Week of June 15 start bringing individuals back from the Marketing Department part time
working only 2 8 3 days a week (Based on a July 17 opening date )

Advertising Manager 0 Tuesday & Thursday (8am & 4pm)

1 Work with Red Circle on all messaging/branding leading up to re -opening
1 Prepare and proof all outgoing mail
1 Updates to website

CRM 06 Monday & Wednesday & Friday ( 8am & 4pm)

All database related issues
Patrons points

Kiosk issues

1 Loading free credit on accounts

=A =4 =4

Direct Marketing Manager & Tuesday & Wednesday (8am & 4pm)

1 Prepare email blasts
1 Proof all mailers/eblasts
1 Mailers for patrons

Graphic Design 6 Tuesday & Thursday (8am & 4pm)

1 Creative done for all avenues of messaging for property
1 Update everything on property (internal signage)
1 Mailers, signage, newspaper, print, all avenues

Social Media Specialist 0 Monday & Wednesday & Friday (8am 0 4pm)

9 Daily Facebook posts letting guests know what is going on/where we are with re -
opening

1 Update all social media platforms

1 Recording new videos of everything new on property, amenities, i.e.

Promotion Specialist & No Return date as of opening
Data Analysis o No return date as of opening

The staggered schedule will ensure that no more than four individuals will be in the office at
any given time.

Marketing employees will be asked to NOT use the breakroom; they can either bring a lunch
or go off property for lunc  h.
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AMCR RE-OPENING PLAN

Employee workstations are good and give enough spacing between everyone.

Employees will not go onto the floor unless ABSOLUTELTY needed to go on floor when patrons
are on floor. They will wear their masks and practice social distancing.

Marketing Spe cifics
Creative is currently with Red Circle 8 they are preparing the following:

1 8 Mailer for community members only for July 17
2 0 Mailer for VIP players only for July 18 & 19

3 & Generic mailer for the reopening of the property
4 8 Changes/whatto  expect/safety guidelines

Once all information is confirmed from the property we can plug in the specifics and upload
the data and this will be completed.

Radio spot/ newspaper creative is also being worked on from Red Circle. Similar to mailers we
will nee d to have the specifics by June 19 in order to get the proper messaging out there for
July print/radio

Billboards will need to be updated (Massena, property, and Cornwall 401 area) o working with
the agency on our new messaging

Starting July 1 weekly eblas ts will go out notifying patrons of changes, safety protocols, and
happenings at the casino.

Starting July 1 regular and updated posts will begin (every other day) posts of what is
happening on property leading up to opening.

Website will be updated daily  (when needed) with changes

Signage on the flood needs to be removed and replaced. (Examples coming)
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PLAYER DEVELOPMENT

Labor /Staffing :
Week of June 15 start bringing back individuals from the Player Development Department
working 3 days a week . Based on a July 17 opening date

Manager & Wednesday & Friday & Saturday (12pm & 8pm)
Host 1 d Monday & Wednesday & Friday (8am 8 4pm)

Host 2 8 Wednesday & Friday & Saturday (5pm & 1am)
Host 3 8 Tuesday & Thursday & Saturday (8am & 4pm)

Host 4 d Monday & Tuesday & Thursday (5pm & 1am)

Host 5 8 Will be on maternity leave for the foreseeable future
Host 6 8 No return date as of opening

Host 7 6 Thursday & Saturday & Sunday (8am 0 4pm)

Host 8 8 Thursday & Friday & Saturday (12pm & 8pm)

*This is just a temporary sche dule; Manager will rework to make sure that there is at least  two
hosts on per shift and that there is adequate coverage for when the property reopens.

With the staggering shifts and  hours, this should ensure that there are no more than 2 0 3 hosts
in the host office at any given time.

Prevention & Mitigation: We should put Plexiglas up in there in between the host desks.

Target Audience
1 High Worth players
i Elite players
1 ADT, or monthly wor th
1 US players, NYS players

Will look to expand depending on limitations that are in place when we reopen (will
Canadians be able to cross border, will we want players from Vermont, players from outside
50-mile radius)

Timing/Messaging
1 Calls will be made to High  worth Players and will focus on messaging that speaks to the
protocols that guests should expect to encounter.
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AMCR RE-OPENING PLAN

9 Focus on the safety plans that are in place, what the casino is doing to make sure that
guests are in a safe environme nt and what we expect from the players when they
come in.

1 Messaging will be positive and genuine towards looking forward to seeing them soon.

9 Also a good time to listen to any concerns that they have.

Players
9 Prior to hosts return, lists will be created of  players to focus on.
1 Hostswill notfocusonall p | ay eriorslists;they will only focus on players assigned to
them as well as high worth players from their lists.
9 For the time being taking chances/risks on players so that they spend are put on hold.
Focus will be on players who we know are top players.
1 Players who are not assigned to hosts will be assigned.

Offers (High worth Players Only)
1 Continue normal offers with these players. Keep everything the same for these players;
they continue to get wha  tthey were offered before on a weekly basis.
Transition these players into anytime  offers; they can come in whenever they want to
use offers.
Eliminate Silver Stars program move to 3  d 4 offers a week.
Increased offers.
Offers geared toward certain time and days.
Daily offers for these players only.
Offer food and slot play for these individuals.
Parties for smaller groups in banquet rooms (50 people max).

=
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AMCR RE-OPENING PLAN

COMPLIANCE/SAFETY/TRAINING

Staffing:

Safety Manager:

The Safety Officer will be brought back in the next two weeks to conduct hazard assessments,
assist departments with COVID Safety programs and ensure all usual safety duties and
requirements are being met.

Compliance Manger:
Compliance will be brought back prior to opening to facilitate adherence to the compact

Guest Experience Manager:

Guest Experience Manager has been working in HR during shut down and will transition back
to Guest Experience duties, as we get closer to opening. GE Manager will continue to HR
training duties and assisting HR as needed.

COVID Safety:
1 CSTwill modify offices and practices to create social distancing.
1 CSTwill adhere to all COVID safety protocols and guidelines.
1 CSTwill take COVID -19 Safety Training upon return
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HOUSEKEEPING:

Timeline
T-MINUS DATE:- 3 DAYSBEFORE OPENING DATE. (JULY 14)

Associates will attend training session on day 1

Days 2-3 associates will prepare carts, deep clean bathrooms, and public spaces.
Disinfecting is expected to be concluded by outside vendor (thermal/spray unit)
Housekeeping Ma nager and Supervisor will return T -Minus 1 week to prepare re train
outlines, schedules. (JULY 10)

= =4 4 =4

Staffing/ Labor:

Casino Housekeeping - 28 FTEesponsible for day -to-day and deep sanitizing routine of the
entire AMCR. To include BOH, gaming floor, and Admi n building. The Phase 1 section will also
include the 14 FTE Hotel Housekeepers moving to grave shift for Casino HK in Phase 1.

Staffing 100%. Casino is sectioned into  four sections. Three housekeepers per section each shift.
(may break into small subsect i ons after final review of Slotds n
sanitizing protocols.)

1 25 Casino Housekeepers. Move grave shift associates to day/swing to allow Hotel
Housekeeping to work grave shift deep cleaning.

I One Casino Housekeeping Supervisor.

1 Housekeeping Manager

1 One Wardrobe - One associate. Move hours to casino opening hours. 8am -4pm. This
associate can also be used on the casino floor to help casino housekeepers.

1 Memo to associates - NO FOOD OR DRINK will be allowed in Auto Valet. This will be
strictly enforced from here on out. Director will be notified if an associate discovers food
or drink in auto valet

=

Associate Onboarding

Associates must adhere to guidelines set by AMCR for returning to work. Including but not
limited to:

1 Wearing a facem ask upon entering the building for the duration of their shift.
9 Temperature screening
f HK associates will proceed to Obased6 to receiyv
will ensure cart pick up is sanitized and stocked before proceeding to section.
1 Wash hands frequently. Associates must wash hands immediately after close contact
with guest or associate. After touching money, after smoking, after eating or drinking,
after restroom visit.
1 All associates must attend an AMCR training on Covid -19 designe d to educate on
protecting themselves, protecting others and protecting company property.
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1 Housekeepers will be trained in Post COVID -19 training procedures. Re trained on new
floor layout sections.

9 End Shift duties - HK will return cart. Sanitize cart and re stock cart for next associate to
use. Store at base.

Plan

Housekeeping staff will return to work 3 days prior to the reopen of the gaming floor. In this
time, the Housekeeping department will attend training sessions and be responsible for the
sanitization of the AMCR before receiving the public .

1 Attend a new cleaning protocol training session. Also, include proper use of PPEs and
proper di spos athchedf PPEOGS. (At

1 Obtain and attend training session for use for new Clorox system.

1 Complete new cleaning routine checklist. Changing the order in how we do our

routines. This is mandatory to ensure the effe

maintain a sanitized facility.

1 Micro clothes will be enforced to use per color coated for proper chemical use.

1 All hard frequently touched surfaces: Doors, door handles, railings, slot machines, chairs,
bases, bathrooms, garbage cans, and ashtrays will be sprayed with peroxi de (yellow)
and wiped with yellow micro fiber.

1 Checklist created to monitor usage of hand sanitizer, wipes and bathroom cleaning
logs. To ensure the facility will have amble product for associates and guests for use on
the gaming floor and BOH.

9 Floor car e will be done during grave shift. Avoid vacuuming carpet while guests are
present. Proper PPE to be worn by housekeepers.

1 Require the lids to be used on current HK carts (skirted garbage cans) Garbage picked
up on the floor will now be tied/bagged and co vered while on the gaming floor.

1 Resection gaming floor per new slot machine lay out. Assign more housekeeping in
smaller manageable sections. High demand on housekeeping will be exhausting.
Smaller sectioning to accomplish goals without exhausting staff.

Supplies -

1 New mobile cleaning carts . Requesting four for the casino sections. ( Similar to hotel

carts) to store and easily transport across gaming floor. Streamlined for efficiency and

hold disinfectants. Housekeeping uses the garbage cans skirted and some have an

apron to hold su pplies. Does not hold much. Can  not hold the containers of disinfecting
wipes.

PPE for associates. Gowns face splash shields (bathrooms).

Micro fiber clothes for appreciate chemical color (if needed)

Maintain cleaning chemica Is.Ordered

Alcohol based hand sanitizers for dispensing units. Ordered

Possibly more dispensing units for gaming floor.

= =4 =4 4
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FINANCE:

Cage:
1 Have cash ordered from Key Bank and RBC week of June 15th for a delivery by July 3rd
1 Bring employees in to be trained o n Covid 3 weeks prior to opening
1 2 weeks prior to opening  (July 61) have cage employees inventory all cash and start to
prepare all bank drawers and cassettes for ATMOs/ Ki osk
1 Open with Approximately31 F T Eéoswn from 46 FTEOSs

o 1 Cage Manager
o 3 Shift Managers
o 3 D/R Shift Managers
0 5 Supervisors
0 9 Main Bankers
o 10 Cashieros
1 Use of every other window using both Cages
1 Plexiglas sneeze guards at every window
1 All employees will wear masks
1 Gloves will be optional for cage employees
9 Hand sanitizers and disinfecting wipes at every work station for the employees
1 Hand sanitizing stations outside each cage window for the guest to use
1 Have associates sanitize workstation and hands after every transaction
9 Have associates use the hand sanitizer before servicing the next guest
1 Markings on the floor to maintain the 6ft of separation when in line at cage
f Moving ATM&6s and Kiosks for social distanci
1 Employees in the cage on third shift cleaning and disinfecting the cage
1 Spray chips with disinfecting spray untila ¢ leaning system for the chip bank can be
purchased
f Hand sanitizing stations next to the ATMO3s
prior to using
1 Regularly scheduled for the screens and buttons to be wiped down with disinfecting

chemicals
9 Multi use eq uipment will be wiped down after each use

Soft count :

Bring back all staff but only have 3 in room at a time

3 Days per week using the shared work program

Will adjust schedules as needed based on volumes

Bring in July 6% to test equipment in case it needs repairs

Masks or Face shield to be worn. Gloves will be  optional.

Use alternating jumpsuits. Have washed on the off day

Sanitize and wipe down the room daily before they come out

Spray soft count boxes with disinfectant  before leaving for the day
All associates need to be trained on Covid 1 week before opening

= =4 =8 4 -4 -8 -4 -8 -9
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AMCR RE-OPENING PLAN

Warehouse Staff:

Staff to wear gloves and masks

Sanitize deliveries with disinfecting spray

Maintain social distancing where possible

Cleaning of multi-use equipme nt after each use

COVID training before associates return to work

Pre-opening (June 29 & July 10) M-F

Full Staff, 3/days, 3 days/w ee k utilizing shared work program
Phase 1 July 13t possibly 4days per wk. 1 shared service day
Will adjust staff accordingly

=
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Purchasing:
1 1 Month prior to opening (June 15 ) bring back 2 Buyers to be trained on Covid
1 1 Month prior to opening (June 15 ™) bring back 2 Buyer& on the shared work program
at 3 days per week
Social distancing
Wearing of masks d&in a common area
Gloves are optional
Use of hand sanitizer every hour
As we increase operations in the different phases purchasing will be bringing back the
other buyers as needed

= =4 =4 =4 =9

Finance:
9 All associates will need to be trained on Covid 1 week before opening
1 Dependingont he federal unemployment monies:
o Bring 8 employees back using the shared work program
o If no federal unemployment , bring back 7 employees at less than 100%
Social distancing when possible
Wearing of masks in a common area
Gloves are optional
Use of hand san itizer every hour
Wiping down of your work station area daily
Possibility of Cubicles walls to be installed

=A =4 =4 4 -8 4

Revenue Audit:

All associates will ne ed to be trained on Covid. 3 days before opening  (July 14t)
Bring associates in 3 days prior to openingto  work through all programs  (July 14t)
Bring back all associates either on the shared work program or PT 16 -24 hours
Social distancing when possible

Wearing of masks in a common area

Gloves are optional

Use of hand sanitizer every hour

Clean work station at end of day

Possibility of Cubicles walls to be installed

=
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AMCR RE-OPENING PLAN

SLOTS:

Cleaning & disinfecting

Slots Cleaning & Disinfection

1 Thirty Wipe dispensers for disinfecting wipes on gaming floor (approximately one
dispenser every 38 slots).

1 Slot machines and workstation

o During hours of operations between Slots & Housekeeping slots will be
sanitized approximately every 15 -20 minutes

1 All Slot employees will be required to wash/sanitize their hands after every
transaction where the associates  touches money, ticket, a machine, etc.

1 Management will ensure all slot associates are in assigned sections to ensure
limited exposure and server the games better. They will be responsible to refill
disinfecting wipe dispenser and assist with sanitizati  on.

1 All Slot Associates will carry disinfecting containers at all times to be able to

sanitize if needed.

Signage slot floor remind guest sanitize slots (display)

NexGen will have message to remind guests to clean their machines before

playing, respect social distancing and stay home if you are not well.

1 KAI paging system will have a call create when a guest removes Players Card,
this will trigger a Cleaning Call.

1 All slot machines, chairs, and high -frequency touch points) will be dis  infected
nightly when closed.

E

Safety guidelines during disinfection:

1 Wear disposable gloves when doing the nightly disinfecting.

1 Gloves will be discarded after each use.

1 Clean hands immediately after gloves are removed.

9 Store chemicals in labeled, cI osed containers. Store them in a manner that
prevents tipping or spilling.

Kai, electronics & Slot Button Panels
1 For electronics such as tablets, touch screens, keyboards, slot machines, sports

kiosk and ATM machines, remove visible contamination if prese nt.
o Foll ow the manufacturerds instructions
products.

o Use wipeable covers for electronics if available.

o If no manufacturer guidance is available, use of alcohol -based wipes or
sprays containing at least 70% alcohol to dis  infect touch screens. Dry
surfaces thoroug hly to avoid pooling of liquids
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Training Associates Covid -19 Health and Safety Protocols

1 Disclaimers
a. All associate are to stay home if they are sick.

b. If an associate has been exposed, they most report it to their manager who will
report it to security.

All slot attendants will check their temperatures at every break.

Know the difference between cleaning, disinfecting, and sanitizing

Training will be provided to ensure appropriate local protocols and guidelines, such as

updated/additional guidance for cleaning and disinfection, are followed.

Clean and disinfect surfaces and objects that are touched often

Routine cleaning and disinfecting

Clean and d isinfect correctly

Use products safely

Cashlticket handling washing/disinfecting hands. (Do not touch your nose, eyes or

mouth).

1 Educate staff and workers performing cleaning, and trash pick -up activities to
recognize the symptoms of COVID -19 and provide instructions on what to do if they
develop symptoms within 14 days after their last possible exposure to the virus. At a
minimum, any staff should immediately notify their supervisor and the local health
department if they develop symptoms of COVID -19.

9 Develop policies for associate protection and provide training to all Slot team on site
prior to providing cleaning tasks. Training will include when to use PPE, what PPE is
necessary, how to properly put on, use, and take off face covering, gloves, etc. and
how to properly dispose of PPE.

1 Workers will be trained on the hazards of the cleaning chemicals used in the workplace
in accordance with OSHAG6s Hazard Communicati on

= = =9
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Safety Protocols
Safety protocols have been develop ed to mitigate exposure dur ing the Slot floor configuration
for Slot Techs and Managers. Which are:

a. Slot Tech will be scheduled to work on a team and will only work with those associate.
b. Work in assigned section (this is to ensure associates are spread out and not working all
toge ther)
c. ltis difficult to work with masks on when moving, relocating slot machines, Slot techs
can step 12 feet away for work section take a quick breather.
d. Slottechs are only permitted to work in teams of two, the only time more than two can
work in on e section is if management oversees it. For  example, removing or relocating
a sign (this takes four people).
e. There will be four work charts (tools, equipment, etc.), these will be cleaned at the end
of the shift and tagged o0Cleand6 for the next c

Signage & N exGen display
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Slot Toppers

Disinfecting Wipes
Located Here

113

NexGen Display

Your Health & Welfare Is Important Be Safe

Clean Slot Machine Before Using

Practice Social Distanclng Disinfecting Wipes Stations Available

We are all in this together!
Enjoy your visit and be safe!

Reconfigure Floor & Poker Room

Slot Floor Configuration
Description Current Count | Remove Amount |Out of Service| New Count |Percentage
AMCR Slots Count 1497 356 a2 1141 | -«
e ™ S
Total Class 3 1039 281 32 758 -27%
Class 3 US 918 260 32 658 -28%
Class 3 Canadian 121 21 0 100 -17%
Total Class Il 458 75 10 383 -16%
Class Il US Main 274 16 8 258 -6%
Class Il Canadian 12 6 0 6 -50%
Class || MBP 172 53 2 119 -31%

Revised Slot Count
Machine On 1096
Machine OFF 47
Total Count 1143
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Reconfigure Floor & Poker Room
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Reconfigure d Floor MBP Table Games
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AMCR RE-OPENING PLAN

Social Distancing Slot Configurations

SOCIAL DISTANCING DIAGRAM A

4 Game Bank
w/Middle Bases

4 Game Bank
w/Middle Base

SOCIAL DISTANCING DIAGRAM B

4 Game

4 Game
Pinwheel

Cl
i
0O
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SOCIAL DISTANCING DIAGRAM C

Social Distancing

Slot Configuration

- Diagram

Below are the diagrams of maalki configuration to be used f@oical engening our slot

floor and recommend

Please note if we go with tuning off eveyother sha would be using thd & 8 game
bank with middles ofand carousels.

5 Game
Carousel

Do

(<

pg. 53

/éacame 7 Game 8 Game \
Carousel Carousel Carouss!
6" S, $% 9
g ¢ g o ?
' ', = (o
{ | DU DC’
- - o
5 0 J

REV: 200609




AMCR RE-OPENING PLAN
S

3 Game
Tripod

Back to 4 Game Bank 4 Game Bank
Back w/Middle Base w/Middle Basq

- -
AR
4 Game 4 Game 4 Game 4 Game
Quad Quasar Pinwheel Diamond
e g e 5q~
o e O
1
Uil

Timelines 0 soft opening Tentative date July 17 Community & July 20 general Public

Slot Department Time Lines
WednesdayThursday| Friday |Saturday| Sunday| Monday | Tuesday Wednesday] Thursday | Friday | Saturday Sunday| Monday| Tuesday

27-May | 28-May | 29-May | 30-May | 31-May | 01-Jun| 02-Jun 03-Jun 04-Jun 05-Jun | 06-Jun| 07-Jun| 08-Jun| 09-Jun
Phase 1 Return Tech Relocate |Setup Work
C2 Servers| Memo Slot Managers Poker Area
Power Up TGC PWEIRVISIIEY Power Up Slots Tables tiles

WednesdayThursday| Friday |Saturday| Sunday| Monday [ Tuesday] Wednesday] Thursday | Friday | Saturday] Sunday| Monday| Tuesday
10-Jun 11-Jun | 12-Jun| 13-Jun| 14-Jun| 15-Jun| 16-Jun 17-Jun 18-Jun 19-Jun| 20-Jun| 21-Jun| 22-Jun| 23-Jun

Phase 1
Safety & Start| Phase 1 Phase 1 Phase 1 Phase 1 Phase 1 Phase 1 Phase 1 Phase 1 Phase 2 Phase 2 Phase 2 Phase 2 Phase 2
Memo Slots Memo Slots|
REOIGRORY Move TGC Move TGC
Slot Techs Phase 2 Phase 3

WednesdayThursday| Friday [Saturday| Sunday| Monday | Tuesday] Wednesday Thursday | Friday | Saturday Sunday| Monday| Tuesday|

24-Jun 25-Jun | 26-Jun| 27-Jun| 28-Jun| 29-Jun| 30-Jun 01-Jul 02-Jul 03-Jul [ 04-Jul | 05-Jul | 06-Jul | 07-Jul
Phase 2 Phase 2 Phase2 | Phase2 | Phase3 | Phase3 | Phase3 Phase 3 Phase 3 Phase 3 | Phase3 Poker Poker Poker
Memo Slots| Memo Slots
Move TGC Move TGC
Phase Poke Phase 4

WednesdayThursday| Friday |Saturday| Sunday| Monday [ Tuesday] Wednesday] Thursday | Friday | Saturday] Sunday| Monday| Tuesday
08-Jul 09-Jul | 10-Jul | 11-Jul | 12-Jul | 13-Jul | 14-Jul 15-Jul 16-Jul 17-Jul | 18-Jul | 19-Jul | 20-Jul | 21-Jul

Soft OpeningSoft OpeningSoft Opening
Phase 4 | Phase 4| Phase 4 Phase 4| Phase 4 Phase 4 Phase 4 TGC Bill TegTGC Bill Tegtcommunity VIP VIP Opening
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Storage/Staging

1 Below is the design for slot storage/staging, we to identify storing for approximately 356
slot machines

If we use all three sections of the Winter  ballroom, we have enough space.

If we use only two sections, we the Ballroom (two sections) the space allows for 236 slot
machines. We will need to find space for 120 slots.

1 Below is description of

= =4

0 Staging & (During the moves we will use this space for machine move staging. As
we complete more section this space will become storage.
o Storage & For machines, we plan and hope to reuse at some point. Also will

house Class 2 machines that needt o be picked up by vendor.
0 Accessible 09 these slots will be step up for spare parts (high failure rate and will
need the parts to get other machines up and running).

Gaming Floor staging
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Reduction Lease & WAPs

AMCR Overview WAP, Lease & Hybrid-Leasing Plan(s]
Description|Current Social Distancing Floor Recongigure
Type Count Operational Reduction % |Perational| Reduction %
WAP 18 13 -28% 12 -33%
Lease 67 41 -39% 45 -33%
Hybrid 10 4 -60% 4 -60%

9 Current Class Ill WAP, Lease & Hybrid leases current, social distancing, floor reconfigure and our plans

1 Some lease and all WAPs require Vendor Techs to relocate, move or remove; we have requested a
waiver to move Lease games (waiting on response).

1 AMCR reduced 28% of WAPS, 39% Lease and 60% oflegbingd for Social Distancing

1 As all casinos are closed nationwide, we are unsure once restrictions are lifted how long before AMCR
will be able to schedule Vendor Techs on site.

1 The above future WR, lease & Hybrid leasing is our plan once Vendor Techs can be on site.

1 We are currently working on vendor notification for removal; most companies requiGd2iay notice.

Return to work dates with tentative soft opening July 17

Return to Work Dates
QTY of | Hours

Position Associatdper weel Start Date [Day of Wee
Slot Tech Manager 2 32 4-Jun Thursday
Slot Floor managef 1 24 10-Jun |Wednesday
Slot Techs 6 24 10-Jun |[Wednesday
Slot Techs 4 24 11-Jun | Thursday
Slot Techs 2 24 12-Jun Friday
Assistant Director 1 24 10-Jul [Wednesday
Slot Shift Manager 3 32 16-Jul Thursday
Assistant Slot Shiff 1 24 16-Jul Thursday
Attendants 9 32 16-Jul Thursday
Attendants 2 32 17-Jul Friday
Slot Shift Manager 1 32 18-Jul Saturday
Attendants 4 28 18-Jul Saturday
Assistant Slot Shift 3 24 19-Jul Sunday
Attendants 2 32 19-Jul Sunday
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FTE & Schedule

Position Count FTE
Director & Assistant 2 1.60
FOH Managers (9) 9 6.40
Slot Attendant (18) 18 13.9
Slot Tech Managers (3) 3 2.40
Slot Techs (12) 12 8.4
NOTE: Graveyard gaming floor deep disinfecting & cleaning:

1 Housekeeping will disinfect slot base and chairs

1 Slots is responsible for Slot machines top to bottom
1 Three hours for slot techs to clean
1 One hour for Slot managers & Attendants to disinfect b utton decks.
1 The Department schedules below work until employees earn and use PTOs.
1 Guest Service o
o Slot Tech SOP and duties will change to expand their duties similar to
attendants.
o Slot Tech Managers will support the FOH to provide guests service and
help.
Schedules provided is the plan until July 30, 2020, review of FTE and business needs
will be revaluated by the end of month . *Subjected to change
Director & Assistant Director
AMCR Hours Number| Weekly Casino Hours of Operations 9a-1a
Day of Hours| FTE Wed Thu Fri Sat Sun Mon Tue
Director 32 0.80 8a-4p 10a-6p 10a-6p 2p-10p Off Off Off
Assistant Director 32 0.80 1la-7p Off Off Off 11a-7p 1la-7p |1la-7p

Slot Floor Reconfigure team two -week Schedule
NOTE: Phasetéam members have been contacted; Slot Managers start work June 4 and Slot Techs

June 10.

Slot Management Schedule
Management Week 1Prework management

06- | 07- 08- 09
Description Weekly 03-Jun 04-Jun 05 Jun | Jun | Jun | Jun | Jun
Hour Thu *
Management week 1 S FTE power Fri * power
Slot Floor Manager 0 0 _
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0.7 8a 8a
Slot Tech Manager 32 5 8a4p 8a4p Ooff | Off 4p 4p
0.7 8a 8a
Slot Tech Manager 32 5 8a4p 8a4p Off | Off 4p 4p
0.7 8a 8a
Slot Tech Manager 32 5 8a4p 8a4p Off | Off 4p 4p
Management Week 2Slot Moves
13- 14- 15 16-
Description Weekly 10-Jun 11-Jun 12-Jun | Jun | Jun | Jun | Jun
Hour
Management preopening S FTE|  weds Thu Fri Sat | Sun | Mon | Tue
0.7 8a
Director 32 5 8a4p 8a4p 8a4p Off | Off Off 4p
0.6 8a 8a
Slot Floor Manager 24 0 8a4p Off Off 4p Off Off 4p
0.7 10a | 10a | 10&
Slot Tech Manager 32 5 8a4p 10a4p Off Off 4p 4p 4p
0.7 8a 8a 8a
Slot Tech Manager 32 5 8a2p 8a2p Off Off 2p 2p 4p
0.7 8a
Slot Tech Manager 32 5 8a4p 8a4p 8a4p 4p Off Off Off
Slot Tech Schedule
Wed | Thur | Fri Sat | Sun | Mon | Tues| Wed | Thur | Fri Sat | Sun | Mon | Tues
Position  [10-Jur11-Jun 12-Jur] 13-Jur 14-Jur) 15-Jurj 16-Jun 17-Jur) 18-Jur 19-Jur} 20-Jur) 21-Jun 22-Jur} 23-Jur
Slot Tech 1| 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off |8a-4p|8a-4p| 8a-4p| Off | Off | Off | Off
Slot Tech 2| 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off |8a-4p|8a-4p| 8a-4p| Off | Off | Off | Off
Slot Tech 3| 8a-4p| Off [ Off | Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off |8a-4p| 8a-4p
Slot Tech 4| Off | Off |8a-4p|8a-4p|8a-4p| Off | Off | Off | Off |8a-4p|8a-4p| 8a-4p| Off | Off
Slot Tech 5| Off |8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off | Off
Slot Tech 6| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p
Slot Tech 7| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p
Slot Tech 8| 8a-4p| Off | Off | 8a-4p| 8a-4p| Off | Off |8a-4p| Off | Off | 8a-4p| 8a-4p| Off | Off
Slot Tech 9| 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4dp| 8a-4p| 8a-4p| Off | Off | Off | Off |8a-4p
Slot Tech 1p Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off
Slot Tech 1l Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p| 8a-4p| Off | Off
Slot Tech 1p Off | Off | 8a-4p| Off | Off | 8a-4p| 8a-4p| Off | Off | Off | Off | 8a-4p| 8a-4p| 8a-4p
Floor Mgr | 8a-2p| 8a-2p| 8a-2p| Off | Off | Off | 8a-2p| 8a-2p| 8a-2p| 8a-2p| Off | Off | Off |8a-2p
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FOOD & BEVERAGE:

Mitigation through  Physical Distancing
Throughout the F&B Venues, we will meet or exceed state and local health
authority guidelines on proper physical distancing.

Queuing
T Any area where guests or employeesd que
appropriate physical distancing. This includes restaurant host entrances,
host stands, coffee shops and ordering windows.

Host stands and Agilysys work stations

1 Associates will utilize every other workstation to ensure separation
between employees whenever possible.

Restaurants and Bars

1 Restaurants and bars will reduce seating cap acities to allow for a
minimum of six feet between each seated group/party of guests.

Meeting and Banquets Spaces
1 Meeting and banquet set  -up arrangements will allow for physical
distancing between guests in all meetings and events based on CDC
and state recommendations. Self -serve buffet style food service will be
suspended and replaced by alternative service styles.

Restaurants, Bars & Lounges

The following guideline have been established with the
consideration to the OFDA®G6s Best Pract.i
Restaurants, and Food Pick -Up/Delivery Services during the COVID -19
Pandemicdé document Exhibit 2.

Cleaning & Sanitizing Protocol

A. Host Podiums including all associated equipment to be sanitized at least
once per hour

B. Service stations, service carts, beverage stations, counters, handrails and
trays to be sanitized at least once per hour and logged by a manager

C. POS terminals to be assign ed to a single server where possible and sanitized
between each user, before, and after each shift. If multiple servers are
assigned to a POS terminal, servers will sanitize their hands after each use

D. Dining tables, bar tops, stools and chairs to be sanitized after each use
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E. Condiments to be served in single use containers (either disposable or
washed after each use)

Check presenters, votives, pens and all other reusable guest contact items to
be eith er sanitized after each use or single use

Menus to be single use and/or disposable

Sanitize trays (all types) and tray stands sanitized after each use
Storage containers to be sanitized before and after each use

Food preparation stations to be sanitiz  ed at least once per hour
Kitchens to be deep cleaned and sanitized at least once per day

Food and beverage items being prepared to be transferred to other
employees using contactless methods (leaving on expediting tables,
conveyors, etc.)

n

FrXCT IO

Physical Dist ancing Protocol

A. Hostesses and managers to manage physical distancing at entries, waiting
areas and queues (in addition to signage)

B. Peak period queuing procedures to be implemented when guests are not
able to be immediately sat

C. Remove Lounge seating in C ascades, Cedars, and SBG raised area & lounge
chairs (6)

D. Tables and booths to be utilized with appropriate physical distancing

between each family or traveling party (six feet or as otherwise advised by

local authorities)

Reduce bar stool count to provid e appropriate physical distancing

Manage the line flow at quick serve outlets to ensure coffee and food pick

up areas remain appropriately distanced

G. Additional self -serve station options to be closed and opened based on
demand

H. Casino Service Bars will be staffed to allow for appropriate distancing
between employees

nm

Guest Considerations

A. All self-serve condiments and utensils to be removed and available from
cashiers or servers

B. All straws to be wrapped

C. Remove grab and go offerings; available from assoc iates only

D. Bar snacks will be served per individual guest and not shared by the table

E. All food and beverage items to be placed on the table, counter, slot or other
surface instead of being handed directly to a guest

Additional Employee Dining Room (EDR) Protocols
A. No self-serve food available (including snacks)
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B. Single use cups for beverage (no refills)
C. Prepackaged plastic flatware
D. Trays and plates to be distributed by EDR attendants

Phase One :

Would include the f ollowing re -opening: Maple Brewing, The Tavern, and Beverage
Floor Services. This would only include one food venue and the Service bars for
beverage service. Production Kitchen will re -open for prep, soup and sauces with
minimal staff returning. All publi ¢ bars closed in Phase one. Employee Dining will not
have food offering, advised to bring in his or her own brown bag lunches. Beverages
will be available in the EDR.

Maple Brewing
1 No interruptions
1 Associates: Will return on shared work program to return on 07/13/2020, list
notified by HR on 06/29/ 2020, Tot al of .6

Tavern 6 07/20/20
1 Prompted social distancing
0 Single-use menus

0 Seating every other table to maintain distancing

o Single use plates, and cups

o Single use condiment PCs, mustard, ketchup, relish, hot sauce, Dijon

o Prepackaged flatware and napkins , in the event of shortage rolled
flatware.

o Peak queuing procedures
A Marked 0X06 at h o sprovide stationgoirbof a p a r t
entrance and exit
A Utilize Seat Me App for reservations and text notification when
tables are ready, also paging system usage
o Establish curbside pickup for the Tavern
91 Hours of operations seven days a week, (11:0 0Oamto 11pm) could extend if
needed on weekends
1 Revamp lunch and dinnerm  enu & easy dinner items such as pasta, and steak
dishes.
o Draft Menu attached in o0Skyline Tavern
o Daily special consisting of soup and sandwich
o Single use placemat with menu advertisement on placemat
9 Public bar closed, turn gaming mac hines at bar off.
0 Remove every bar stool with shutdown machines.
o Keep machines on reduces the number of patrons to eat based on
capacity.
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1 Sell existing canned and draft beers at half price
91 Daily curbside (To Go) pick (4P -7P), while supplies last.
o Similar to the benefit meals (Wednesday through Sunday)
o Organizer pre -ordering and pick up under carport.
o Utilize MSA Kitchen be used to cooked
Wednesday through Sunday.
9 The Tavern Curbside Plan
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1 Associates: All will return on shared work program to return on 07/13/2020, list

notified by HR on 06/29/2020, Total of 30.
average 39.7

Production Kitchen 8 07/20/20
1 Proper PPE, masks, gloves, and social distancing will be used in the open
spaces of the production kitchen to do prep work, make soups & sauces.
1 Associate: All will return on shared work program to return on 07/15/2020, list

notified by HR on 07/01/2020, Total of 3.75 FTEO&6s i n Rbllaagl® one.
average 40.0
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Service Bar & Beverage Servic e
1 No interruptions, make associates wear masks and gloves dealing with cash
1 Close/turn off self -serve beverage stations.

Service Bar 1 & 2 will be opened for beverage service to maintain proper

social distancing

1 Cascades closure means the Class Ill staf fcan be utilized for beverage

service.
1 Associates: All will return on shared work program to return on 07/15/2020, list

=

notified by HR on 07/01/2020, Total of 16,5 FTEG&6s i n Rbllamgl® one.

average 24.4

Employee Break Room
1 Remove half of tables and  chairs
1 Single use plates, cups and prepackaged flatware and napkins
1 Associates: no one returning in Phase one

Phase Two:

Would include the possibility of extending hours of operation, (speculated dates or on

needs of business). The following re -opening could take place: Maple Steak & Ale &
Stickds Sports Book & Grill, this would be
with the Service bars for beverage service. All public bars closed. Production Kitchen

will bring in utility, as more prep will be conducted. Employee Dining will not have food
offering, advised to bring in their own brown bag lunches. Beverages will be available
in the EDR.

Tavern
1 Hours of operations seven days a week, (11:00 am to 10pm), discussion to be
held prior to phase 2 on extended hours.

o Could open at 8am and close later
A When Hotel opens?
A Based on the need after Phase 1 implementation and progr ess.

0 Addition to menu of Breakfast items
A Discussion on all day breakfast

Maple Steak & Ale: 8/3/20, Thurs, Fri, & Sat.
1 Prompted social distancing
0 Single-use menus
0 Seating every other table to maintain distancing
0 Regular CGS (china, glass, & silver)
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0 Upgraded single use condiment PCs, mustard, ketchup, relish, hot
sauce, Dijon
o Establish peak queuing procedures
A Close middle set of doors for entrance on right and exit on left,
marked 0 X 0 tha éntrance to host stand 6 apart
A Establish capacity numberto  activate paging system usage.
o Establish curbside pickup for the MSA (possible)
1 Hours of operation Thursday, Friday & Saturday 4P to 10P
o With the possibility of extending hours with business needs in a different
phase
1 Assistin daily curbside pick -up meals when not open for business as
popularity grows.
1 Associates: All will return on shared work program to return on 08/03/2020, list

notified by HR on 07/15/2020,.Rdlog1al of 7.
average 9.2
Sicks Sports Book : 8/3/20
1 Prompted social distancing
0 Seating every other table to maintain distancing
o Single use plates, and cups
o Single use condiment PCs, mustard, ketchup, relish, hot sauce, Dijon
o Prepackaged flatware and napkins
o Establish peak queuing procedures
A Marked 0X06 at ordering window 6 apa
A Stations at the entrance for entrance on right and exit on left.
A Establish capacity number to activate paging system usage.
o Establish curbside pickup
A Different phase as demand is determined.
1 Hours of ope ration, be closed on Monday & Tuesday for now ,11am 89 pm,
Wed - Sun.
1 Watch old reruns on TVs
i Baris closed
0 Stock cooler in ordering window with Maple Brewing canned beer.
1 Associates: All will return on shared work program to return on 08/03/2020, list
notified by HR on 07/ 15/ 2020, .Rolinga2 of 8.

average 8.7

Production Kitchen 8 07/20/20
1 Proper PPE, masks, gloves, and social distancing will be used in the open
spaces of the production kitchen to do prep work, make soups & s auces.
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9 Associate: All will return on shared work program to return on 08/03/2020, list
notified by HR on 07/15/2020, Total of 240 FTEO&6s i n Rbllaagl® one.
average 40.0.

Employee Break Room
1 Remove half of tables and chairs
1 Single use plates, cups a nd prepackaged flatware and napkins
1 Prepackaged foods or serve associates
1 Consider associates serving themselves but only after they have sanitized
their hands and put on gloves.
1 No salad bars
0o Preemadesalads : Stickods Sports Book & Grill
91 Associates: Will return on shared work program to return on 08/03/2020, list
notified by HR on 07/15/2020,. Tot al of .7

Phase Three:

Dependent on volumes and projected goals meet or on speculated dates. The

following re -openings could take place: Bingo Grab & Go (dependent on the Bingo
opening) and the opening of Cascades dependent on lighter social distancing

guidelines. SBG public bars closed. Employee Dining will begin to have some food
offerings available to working associates. Continue beverage ser vice on the Casino
Floor.

Tavern
1 Review hours of operation, discussion to be held on performance of Phase 1
and Phase 2.
1 Open Public bar service with every other machine on and bar stool to
match.

Grab & Go in MBP area
1 Prompted social distancing
0 Seating every other table to maintain distancing
o Already use single use plates, and cups, condiment PCs, mustard,
ketchup, relish, hot sauce, Dijon, prepackaged flatware and napkins
o Establish peak queuing procedures
A Marked 0X6 at ordering window 6 apa
1 Fxed menu: (look at sales mix to find bestselling items)
o Sandwiches to order.
0 Hotdogs & Hamburgers
o Fries
0 Pizza by big slice or individual pizzas
9 Drink cooler to be moved inside the G&G.
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1 Associates: Will return on shared work program to return on 08/17/202

notified by HR on 08/03/2020, Tot al

Employee Break Room

1 Remove half of tables and chairs

1 Single use plates, cups and prepackaged flatware and napkins

1 Prepackaged foods or serve associates

1 Consider associates serving th emselves but only after, they have sanitized

their hands and put on gloves.

1 No salad bars
Pre-madesalads : Sti ckds Sports Book & Gril/l
1 Associates: Will return on shared work program to return on 08/17/2020, list

notified by HR on 08/03/2020, Total of 225 FTE®ds i n PRhase

(0]

Phase Four:

Dependent on volumes and projected goals meet or on speculated

dates. The following re -openings could take place: Production Kitchen &
Native Harvest Buffet. The delays in starting this program is due to the
difficulty i n maintaining proper social distancing. The opening of
Cascades dependent on lighter social distancing guidelines. SBG public
bars closed. Employee Dining would be available for scheduled staff.

Native Harvest : 09/2/2020
9 Staggered start 0 delay opening unt il Covid -19 has become more
manageable, do not open right away
1 The buffet will be a big challenge and | don't have all the answers yet but

including the same guidelines as above we would also probably need to

o Limit the menu and serve the guests

o Fried chick en, meatloaf, mac & cheese, pizza, carved meat, Asian...

o Forthe salad bar, we would consider pre -portioning items in 4 -6 oz.
cups with lids.

o Perhaps servers could take a buffet order from the guests and deliver it
to the table.

o Social distancing in the buffet food area would we challenging.

o Single use plates and cups

o Prepackaged flatware and napkins

o Establish peak queuing procedures

 We could roll silverware but have to order a few thousand dollars of flatware
and add the task to side work.
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o | calculated rolling silverware once and | think it would take at least 4
hours of labor a day. There is a reason we stopped doing it. On some
days, we need 1500 rolls (possibly changed due to social distancing).

Capital needed to change design

Serving guests to inc lude plates and silverware

1 Associate: Will return on shared work program to return on 08/19/2020, list
notified by HR on 09/02/2020, Tot al of 18.

= =4

Production Kitchen
1 Staff returning for Buffet reopening.

Cascades
1 Bar opens, staff pulled from beverage floor.
1 Turn every other bar top off. (every other bar stool goes away)

Phase Five:

Dependent on volumes and projected goals meet or on speculated
dates. The following re -openings could take place: Banquets and the
d epartment being in full operation. Staffing for all areas would remain
limited, although the operation would be fully functional.

Banquets
1 Wait until social distancing guidelines come out

Cedars
1 Delay opening until hotel opens

Other Matters:

Capital
1 Only spend on Tavern & Buffet ($500K each with tables, chairs, carpet, repaint)

1 BOH 0 Kitchen renovation package
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TABLE GAMES

Table Games will be reopening in Phase 3, with limitations for seating based o n social
distance requirements, dealers wil | be wearing masks/face shields, no gloves required.

Cleaning & Sanitizing Protocol
9 Supervisors to sanitize table game rails after each guest leaves a game

Supervisors to sanitize each chair area after each guest leaves a game

Dealers to sanitize dice f or each new shooter

Dealer to sanitize the on/off button when entering a game

Dealer to sanitize the exterior of the card shoe when entering a game and the interior

of the card shoe when the game goes dead

1 Supervisors to sanitize the outside of shuffler s every four hours; inside to be sanitized
once per week

1 Roulette wheel head, ball and dolly sanitized when a new

=A =4 =4 =4

Physical Distancing Protocol
1 Every other table open
Three chair/guest maximum per table game (corners and middle seat remain)
Four chair/ guest maximum per big baccarat table
Three players maximum on each side of dice tables
Discourage unrelated guests from congregating behind players
Dealers to verbally give breaks instead of o0ta
separation
1 Social distan cing will occur between tables by utilizing portable Plexiglas dividers and
limiting each table to three players.

= =4 =4 4

Safety
91 Dealers will be required to wear face shields.
1 Dealer are mandated to attend COVID Safety training

Guest Considerations
1 Guests will be reminded to use hand sanitizer prior to the start of play and reminded of
proper mask usage
9 Floor supervisors will keep a list of waiting players and use standard poker calls to notify
players of seating availability.
1 Smoking table game pit will be loc  ated in the Mohawk Bingo Palace location.

Staffing
1 Table games managers will be called back one week prior to TG go -live date.
1 The remaining staff, floors and dealers will be called back two days prior to the go live
date.

1 TG FTE's at opening will be 80.
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9 Staff start time will be staggered as much as possible, 15-minute intervals for example,
to discourage large groups

Table Game Reconfiguration:

1 Every table in TG will be available for play every day. Lower revenue tables will be
removed and a pit re  configuration will be completed prior to opening.

1 Game mix has being evaluated to determine the most profitable games and making
them the priority. Example ; Mississippi Stud is our most popular and profitable game on
a per seat basis. Currently we have 18  seats; we will be cutto nine at reopening. | plan
to remove a low HA game like Pai Gow Poker and replace it with a 4th Mississippi Stud
table giving us 12 seats at reopen. The key to game mix is to be as flexible as we can
and be quick to change game tit les as needed.

1 Smoking Table Game Pit will be in the MBP (sprung structure) area, as drawn below:
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